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Watermelon can be combined with savory ingredients for a
surprising and refreshing twist in this simple and quick gazpacho
recipe.

Preparation time: 30 minutes

Serves: 4
INGREDIENTS:
* 4 cups cubed, seeded *+ 1 tsp olive oil
watermelon, divided + 1 tbsp chopped fresh basil
* 1 cucumber, peeled, coarsely * s tsp ground black pepper
chopped, divided Y2 jalapefio pepper, seeded
+ 1 garlic clove, minced and chopped (optional)

+ 2 tbsp chopped onion
« 2tsp lime juice

DIRECTIONS:

1. In a small bowl, mix 1 cup of cubed watermelon and %z of chopped
cucumber; set aside.

2. Process remaining ingredients in a food processor or blender until
puréed.

3. Transfer all ingredients to a large bowl and stir.

4. Refrigerate until ready to serve.

Serving Suggestions:

Serve with an 8 0z glass of non-fat milk and whole-grain pita bread/chips
with 2 tbsp hummus.
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WATERMELON GAZPACHO
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Nutrition Facts

Serving Size (211g)
Servings Per Container

Amount Per Serving

Calories 70 Calories from Fat 15
% Daily Value*

Total Fat 1.5g 2%
Saturated Fat Og 0%
Trans Fat 0g

Cholesterol Omg 0%

Sodium 0mg 0%

Total Carbehydrate 13g 4%
Oietary Fiber 1g 4%
Sugars 10g

Protein 19

Vitamin A 20%  « Vitamin C 25%

Calcium 2% « lron 2%

“Percen Diaily Values are based an & 2,000 calore
dial Your gaiy values may be higher or lower
depanding on yaur CalNe nesds

Caones 2,000 2.500

Tolal Fal Less than  65g 80y
Saturated Fat  Lessthan 200 259
Chalastaral Lessthan 300mg  300mg
Sodum Less than  2.400mg Z403dmg
Total Camehydrale 300g aTEg
Duatary Fiber 269 alg

Calones per gram
Fatd = Cabobydrated = Pralend
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